
 

☺ Where you see this symbol our Head Chef can provide a healthy option version.  
Just tell us if you’d like the healthy option and we will supply a low fat, or low sugar version for all 

your delegates. 
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SEATED HOT BUFFET LUNCH 2012 - £21.45 
 

Please select: 
1 Main Course 

1 Vegetarian Dish 
1 Dessert 

 
Served with Fresh Fair Trade Tea and Coffee, Herbal Teas, Orange Juice 

and Mineral Water, our Hot Buffet Lunch is ideal if you’d like a change of scene for 
a sit-down lunch. 

 
If you can’t decide what to choose, our Head Chef will be happy to plan your menu 

for you! 
 

You may add another main course item for £5.30. 
 

Main Courses 
Beef, Mushroom and Guinness Flaky Pastry Pie ☺ 

Char Grilled Supreme of Chicken with Vine Tomato and Basil Sauce ☺ 
Pan Fried Loin Pork Steak with Caramelised Apple and Plum Chutney ☺ 

Poached Fillet of Salmon with Dill and White Wine Cream Sauce ☺ 
Tikka Masala Marinated Chicken Strips served with Crispy Popadoms ☺ 

Herb and Lemon Crusted Turkey Escalope ☺ 
 

Vegetarian Dishes 
Butternut Squash and Ricotta Lasagne 

Leek and Stilton Stuffed Black Pepper Tortilla Wrap   
Broccoli and Chick Pea Bake with Toasted Sesame Seed Crust ☺ 

Smoked Tofu and Edamne Bean Coconut Curry served with Coriander Naan Bread ☺ 
 

Served with a Potato or Rice Dish  
and 

A Selection of Fresh Seasonal Vegetables  
 

Desserts 
White Chocolate and Raspberry Cheesecake 

Seasonal Fresh Fruit Salad ☺  
Classic Italian Tiramisu Gateau  

Pear and Blackberry Crumble with Crunchy Oats Topping 
Mixed Berry Meringue Nest with Chantilly Cream  

 Continental Cheese Board with a Selection of Crackers 
 
 

(v) Suitable for Vegetarians 
 
 


